Kinetics of thermal inactivation of the extracellular proteinase from Pseudomonas fluorescens 22F: influence of pH, calcium, and protein.
The influence of pH, calcium ion activity, protein, and enzyme purification on the kinetics of heat inactivation of the extracellular proteinase from Pseudomonas fluorescens 22F was studied in the temperature range 80-120 degrees C. At pH 5.5-8.6 the rate of inactivation increased slightly with increasing pH values. The pH dependence of inactivation suggests that the inactivation mechanism is mainly through deamidation. Calcium ion activity had no influence on the kinetics of heat inactivation of the proteinase. Addition of 1.8% sodium caseinate to the enzyme solution slightly decreased the heat stability of the proteinase, possibly because part of the inactivation of the proteinase is caused by aggregation to casein. Purification of the proteinase did not change the rate of thermal inactivation.